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(54) METHOD OF PROLIFERATING COLONY OF USEFUL MICROORGANISM ON POROUS SUBSTANCE 

(57)Abstract: 

PURPOSE: To enable microorganisms to proliferate on a porous material so that they may be promptly and persistently 
utilized by removing moisture and various germs inside by heating and drying the porous material, dipping the material in a 
plant dry-distillate and an EM bacteria solution sequentially, and natural-drying to remove excessive moisture. 
CONSTITUTION: A porous material such as zeolite, charcoal, blast furnace slag or coal ash is heated over 100° to dryness 
to remove the moisture and various germs inside. When the generation of water vapor stops, the porous material is dipped in 
a plant dry-distillate containing pyroligneous acid or sap. When it includes the dry- distillate in an amount of more than 50% 
of its moisture absorption capacity, the porous material is taken out, drained, and soaked in the EM bacteria solution. The 
solution is warmed up to the temperature for which the EM bacteria actively grow and continued over 48 hours so that they 
may sufficiently proliferate. Then, the porous material is taken out to remove the excessive moisture and, further beneficial 
microorganisms are efficiently proliferated on the porous material so that they may be utilized in waste water treatment, 
environmental clean-up, soil conditioning, putrefaction prevention and refuse disposal. 
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JPO and NCI PI are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original precisely. 

2. **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The growth approach of the effective microorganisms which are made to carry out stoving of the porosity matter, and are 
characterized by making it dip in a vegetable dry distillation extract after removing internal moisture and saprophytic bacteria, making it 
dip in EM liquid next, making it season naturally after that, and removing excessive moisture. 

[Claim 2] How to mix a vegetable dry distillation extract and EM liquid optimum dose every, to leave it beyond a fixed period in the 
optimal temperature in which a microorganism carries out activity, and to increase effective microorganisms. 



[Translation done.] 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Industrial Application] This invention is the growth approach of the effective microorganisms for it improving [ effective 
microorganisms ] the engine performance fast-acting-wise and continuously to waste water treatment, soil amelioration, environmental 
purification, putrefaction prevention, refuse disposal, vegetable activity, etc. in the increased porosity matter, and using to activity. 
[0002] 

[Description of the Prior Art] In the former, ** arrival of either [ one kind of] a vegetable dry distillation extract or EM liquid is carried 

out to whether each body is used alone and the porosity matter. 

[0003] 

[Problem(s) to be Solved by the Invention] Since each body was used by the simple substance and one kind of** arrival, the application 
was limited and quick action and durability were missing. Moreover, since that to which harmful saprophytic bacteria may invade and 
increase that to which ** arrival only of the vegetable dry distillation extract was carried out, and ** arrival only of the EM liquid was 
carried out did not have food in the interior of the porosity matter, there was a fault with low activity of a useful microorganism and 
proliferation potential force. This invention solves the above fault and it aims at enabling improvement in the fast-acting engine 
performance of effectiveness, and durability ability, and expansion of an application. 
[0004] 

[Means for Solving the Problem] Stoving is carried out in order to annihilate the saprophytic bacteria which exist the porosity matter in the 
interior, and to remove moisture. A harmful microorganism becomes extinct, and if moisture is lost, it will dip into a vegetable dry 
distillation extract. If a vegetable dry distillation extract is absorbed by the porosity matter, it will dip in after [ a water break ] EM liquid. 
EM bacillus which lives into EM liquid uses as an abode the interior of the porosity matter with which harmful saprophytic bacteria do not 
exist, activates a vegetable dry distillation extract as food, and increases it. A list is made to mix EM liquid and a vegetable dry distillation 
extract, and it is characterized by casting in a mold what dipped the porosity matter in what proliferated the useful microorganism 
according to an application. 
[0005] 

[Function] Since the porosity matter which eliminated moisture is dipped into a vegetable dry distillation extract, ****** increases and the 
food of effective microorganisms increases in number. Moreover, before dipping in EM liquid, since harmful saprophytic bacteria have 
become extinct, only EM bacillus is activated and they are increased. 
[0006] 
[Example 1] 

The porosity matter which consists of the 1st process zeolite, charcoal, a blast furnace slag, coal ash, etc. is heated in temperature of 100 
degrees C or more to which saprophytic bacteria etc. become extinct. 

If generating of the steam from the 2nd process porosity matter is lost, it will dip in the vegetable dry distillation extract which consists of 
pyrolignous acid, sap, etc. 

If 50% or more of vegetable dry distillation extract of the volume of the porosity matter which is the water absorption possible capacity of 
the 3rd process porosity matter is absorbed, after carrying out drawing and a water break, it dips into EM liquid. 

The temperature of 4th process EM liquid is held and left in the range of temperature (25, 26, 27, 28, 29, 30, 3 1, 32 and 33 suitable for the 
activity of EM bacillus, and growth, and 34 or 35 degrees C). 

It takes out, after leaving it for 48 hours or more in order to fully proliferate a 5th process EM bacillus, and excessive moisture is cut, and a 
final product is obtained. 

[Example 2] The porosity matter which consists of the 1st process water-absorbing resin etc. is dipped into the vegetable dry distillation 
extract which consists of pyrolignous acid, sap, etc. 

It will take out, if the vegetable dry distillation extract of 800 times or more of the weight which is the water-absorption-power force of the 
2nd process porosity matter is absorbed, and it dips into EM liquid. 

The temperature of 3rd process EM liquid is held and left to the temperature of the range of 25, 26, 27, 28, 29, 30, 3 1, 32 and 33 suitable 
for the activity of EM bacillus, and growth, and 34 or 35 degrees C. 

It takes out, after leaving it for 48 hours or more in order to fully proliferate a 4th process EM bacillus, and excessive moisture is cut, and a 
final product is obtained. 

[Example 3] The porosity matter which consists of a 1st process gypsum-fibrosum product, a viscosity product, etc. is heated in 
temperature of 100 degrees C or more to which saprophytic bacteria etc. become extinct. 

If generating of the steam from the 2nd process porosity matter is lost, it will dip into the vegetable dry distillation extract which consists 
of pyrolignous acid, sap, etc. 

It will take out, if 30% or more of vegetable dry distillation extract of the porosity matter which is the water absorption possible capacity 
of the 3rd process porosity matter is absorbed, and it dips into EM liquid. 

The temperature of 4th process EM liquid is held and left in the range of temperature (25, 26, 27, 28, 29, 30, 3 1 , 32 and 33 suitable for the 
activity of EM bacillus, and growth, and 34 or 35 degrees C). 

It takes out, after leaving it for 48 hours or more in order to fully proliferate a 5th process EM bacillus, and excessive moisture is cut, and a 
final product is obtained. 
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[Example 4] The vegetable dry distillation extract which consists of 1st process EM liquid, pyrolignous acid, sap, etc. is mixed optimum 
dose every. 

The 2nd process mixed liquor is held in the range of temperature (25, 26, 27, 28, 29, 30, 31, 32 and 33 suitable for the activity of EM 
bacillus, and growth, and 34 or 35 degrees C), and it is left for 48 hours or more in order to fully proliferate EM bacillus. 
The porosity matter which consists of the 3rd process water-absorbing resin etc. is dipped in mixed liquor. 

It will take out, if the mixed liquor of 800 times or more of the weight which is the water-absorption-power force of the 4th process 
porosity matter is absorbed, and a final product is obtained. 

[Example 5] The vegetable dry distillation extract which consists of 1st process EM liquid, pyrolignous acid, sap, etc. is mixed optimum 
dose every. 

The temperature of the 2nd process mixed liquor is held in 25, 26, 27, 28, 29, 30, 3 1, 32 and 33 suitable for the activity of EM liquid, and 
growth, and the range of 34 or 35 degrees C, and it is left for 48 hours or more in order to fully proliferate EM bacillus. 
It stirs putting it in into mixed liquor, as the porosity matter which consists of a 3rd process gypsum-fibrosum raw material etc. is sprinkled 
little by little. If it is lost by the amount of mixed liquor and stickiness comes to come out, it will stop putting in the porosity matter, and 
for 3 more minutes is stirred slowly. 

If the 4th process stickiness increases, although the release agent was applied to the interior of the mold according to an application, it will 
slush into the appearance by which air does not go into inside little by little. 

If the temperature of the 5th process mold serves as the highest generation of heat and hardening is completed, after unmolding, it is made 

to season naturally and a final product is obtained. 

[0007] 

[Effect of the Invention] Since harmful saprophytic bacteria will also live, you can make it activated inside the porosity matter, and the 
effective microorganisms which live into EM liquid can be made to growth-ize by carrying out ** arrival of the vegetable dry distillation 
extract which eliminates these harmful saprophytic bacteria and serves as food of a useful microorganism so much, although the porosity 
matter serves as a good abode of a microorganism. By this, the engine performance of quick action and durability improves to each 
application, and that application is also expanded. 



[Translation done.] 
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